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A dish that will make you travel to Hawaiil
A bowl of rice accompanied by fish
or meat and other fresh and healthy ingredients.

e SALMON
FRESH SALMON** [RAW],

LONG RICE, RED CABBAGE, DRIED QUay 7y sgeet SO
FRUIT, PINEAPPLE, EDAMAME*
AND HOMEMADE TERIYAKI SAUCE

BUONGUSTO

€11

+ €1.50 variant with BLACK RICE

W SMALL BIG
€9 Piadineria Artigianale

Piazza del Plebiscito 17

... CHICKEN BREAST Home dell\(ery Viterbo
CHICKEN BREAST, LONG RICE /. lunch and dinner t. 393.6619127
GREEN APPLE, HOMEMADE . Y buongusto.piadineria@gmail.com
YOGURT SAUCE, CARROTS, " 3 R o
EDAMAME*, SESAME AND ; g CALL AND URDER www.buongustopiadineria.it
HOMEMADE TERIYAKI SAUCE | \&8 =)

AL 393.6619127

' SMALL BIG
€8 €10 delivery cost € 2.50 for orders n
+ £1.50 variant with BLACK RICE for an amount of less than € 20 and for distances over 4km tripadvisor- 7]

(cost can be recalculated based on distance)
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™)\ BLACKRICE, SPROUTS, Fiagin

DRIED FRUIT, CARROTS, RED Menu
CABBAGE, GRILLED TOFU IN

TERIAKI SAUCE AND HOMEMADE
YOGURT SAUCE

on our site that is the one in force 3 I I Z
** the product is frozen ~ ** the product is knocked down

The menu is seasonal, before making any order check




Ask us the

CHOOSE YOUR

PIADINA FOLDING

b o CHOOSE YOUR > 3‘CHOUSEYUUR
PIADINA DOUGH OPTIONS
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PIADINA i SOUP
 of the day €8 - €8,50

FILLINGS

AT GIDTY G [NAY L Jiites et | CREATE YOUR OWN PIADINA

1 | PIADINA DOUGH

final price.]
Il CLASSIC FILLINGS Be creative! Water 50 cl. £1,00
DOUGH CLASSIC . Choose your ingredients and Create your own piadina Coke in glass 33 cl. £2.00
. " 1. Prosciutto and mozzarella cheese €5,00 N: B If h inalei dient. the price of th 1 :
Double zero flour, water, milk, lard “Stefanoni”, D M el iereEElE ChEEEE £5.00 (N: B If you choose a single ingredient, the price of the same is Estathe 20 cl. €1,30
. . g doubled. Minimum price of the piadina € 5.00)
salt and baking powder. 3. Prosciutto, soft cheese and rocket € 6,00 Sicilian Drinks Tomarchio 27.5 cl. £2,80
4. Bresaola, rocket, Parmesan cheese, extra virgin olive oil € 7,50 : 0 - Chinotto - L de - Citroen-0 d
and lemon uice CHOOSE THE PIRDINA DOUGH - Chinotto- Lamonads - Gitroen- Orangee
} \& \V DOUGH ORGANIC WHOLE WHEAT S Sl (U] G T L U CCCEE €5.00 Il BASIC PIADINA €1,50 Organic fruit juices sugar free Achillea 20 cl
Organic whole wheat flour, double zero flour, water, B SPECIALITY FILLINGS Classic - gludellger.rg/ Vellow Frut - White Fruit gg,gg
i i i . - RKe ruit - Yellow rruit - Ite rFrul b
EVO olive oil, salt, baking soda powder. 6. \Smoked salmon, potatoes and caramelized onion cream® € 8,50 Urgan!c whole wheat Sl
+0,90€ . . Organic khorasan whole wheat +1,30 €
’ 7. Anchovies, mozzarella cheese, broccoli and potatoes €8,50 BEER AND WINE
8. Chicken breast, soft cheese, sun-dried t%mato, €8,50 CHOOSE THE PIADINR FOLDING OPTION Peroni 33 cl. €3,00
} \Q‘ \V DOUGH ORGANIC KHORASAN radicchio and caramellized onion cream® BN TRADITIONAL I ROLL + € 1,50 Tennent's 33 cl. €3,50
Ich I. Not Filt b
LA B GOURMETFLLINGS CHOOSE THE INGREDIENTS Nietetili o500
Organic khorasan whole wheat flour, double zero flour, 9. Sausage “Farm Stefanoni”, gorgonzola cheese € 8,50 FULAL ' ' ' :
water, EVO olive oil, salt, baking powder. potatoes and turnip tops’ (NB price relate to each ingredient added) Craft beer 33 cl. €4,80
i icchi Local wine 10 cl. €4,50-5,50
+1,30€ 12 :trlps of beef, go;gonzoladchelllals: radlchcih{o and honey 2 203 B CURED MEATS AND FISH \3,
12.Sa.m, sc.'l;lmrJ.rza cheese a: grite 'IZIUZC n _— - 8’20 e Prosciutto - Ham - Smoked prosciutto - Bresaola € 2,00
-Spicy salami, scamorza cheese, grilled eggplan , e Anchovies - Sausage “Farm Stefanoni” € 3,00
] BTN 6 TS TS Chicken breast - Sgicy salami THERE IS NO SERVICE AT THE TABLES.
2 | PIADI NA Fo I.DING OPTIDNS e Smoked salmon - Strips of beef € 4,00 ?II-:I-;EJT(YY%I:JR MEAL, PLEASE CLEAN THE TABLE.
Il VEGETABLE FILLINGS
, , B VEGETABLES AND DRIED FRUIT V'R
13. YVGrilled eggplant, mozzarella cheese, sun-dried tomato € 7,50 o Rocket - Grilled eggplant - Grilled zucchini £150
and parmesan cheese Radicchio - Potatoes - Turnip tops* - Broccoli .
TRADITIONAL 14, V'Radicchio, sun-dried tomato, grilled zucchini €750 Walnuts - Sun-dried tomato - Olives Our Suppliers:
— folded in half with and cream of mushrooms®
& e \ o Il CHEESES - . o
. traditional filling 15. VRadicchio, scamorza cheese, walnuts and honey €750 Farm Latte Marini - Soriano nel Cimino
2 / 16.Y Turnio tops* la ch tat doli €750 e Mozzarella cheese - Soft cheese - Scamorza cheese € 1,50 Farm Flli Stefanoni - Viterbo
/ .V Turnip tops*, gorgonzola cheese, potatoes and olives , Parmesan cheese - Gorgonzola cheese . '
e Caciottina delattosata local dairy €1,80 Fatrn el el = e D e
Il SWEET FILLINGS (not recommended in case of lactose allergy) Farmhouse La Gentile - Caprarola
ROLL + €1.50 17. QV’ Artisan hazelnut and dark chocolate cream €5,00 Farm Andrea Tondi - Viterbo
rolled with 18. V' Artisan hazelnut and milk chocolate cream €5,00 BB SAUCES AND CONDIMENT S Craft Brewery Alta Quota - Cittareale
. ) e Caramelized onion cream ¥ =8 €150 Farm Spizzichini- Viterbo
double filling 19. RV’ Artisan hazelnut and dark chocolate cream, € 5,00 VR VR
5 : . , Honey ¥V & - Cream of mushrooms ¥ = &
: with organic citrus jam . V&R - olive oil and | iceV 0,80
20.Y Artisan hazelnut cream with coconut milk € 5,00 ot peppers sauce - Jlive olfand femon juice ’
21.\&\1/ Choice of organicjams andwalnuts €5,00 LEGENDA gﬁézi;g:fg;ngs:lv:g:fbuut allergens please consult the documentation provided

@) homemade - \’ Vegetarian - \/* Vegan - QWithout milk
* if the product is not fresh it could be frozen



